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FILTRATION. 
Call in Paxman 


Whatever your filtration problem, Paxman have the 
answer. Any material, any process — acrylic fibres, 
lube oil dewaxing, paper, antibiotic fermentations, 

coal tailings, chemicals, sugar — anything! 
Paxman supply the finest filtration plants you can 
buy. And the most economical! Just post the coupon 
and see what we’ve done already. See how we can 
meet your need. And find out about our on-site or 
laboratory testing services too. 


Paxman Process Plant Division 
GEC Diesels Limited, Paxman Works, 
Colchester, England. Tel: 0206 5151. Telex: 98151. 
Cables: Paxman Colchester Telex. 


Name .. 


Position 


You have filtration plants for the o0.0.000000000000000000000 
industry. You have an unequalled advisory service. 
Send me details. Now. 


Address . 
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Circle 18 on enquiry card 
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